KALO__________________

plants are set out early in the spring
from seedlings gro\vn indoors, they
should be set in with a transplanting
solution and side-dressed. The older
leaves may be picked off for use, leav-
ing ttj,e center leaves to keep tHe
plants growing. Of course, the center
leaves are the most tender and it may
be desirable to cut off the whole
plant, if enough plants are available.

INSECTS AND DISEASES: Kale is at-
tacked by the same pests that are
common to cabbage and should be
treated the same way. (See Cabbage.)

GENERAL RECOMMENDATIONS: Kale
is not so good as cabbage, but because
it can be grown and be ready to har-
vest from the garden at a time when
cabbage is not available, it is a desir-
able addition to the kitchen garden.
When cabbage is on the market, the
price of kale is too low for profit. In
localities where it can be harvested
during the winter, however, it has
possibilities. Because of the nature of
the plants, the poundage per acre is
low and, although the yield on the
basis of volume is very high, it has its
limitations as a commercial crop. In
cold climates it may be grown during
the summer season, but where the sea-
son is hot and dry the plants make a
very poor food crop.

The plants, if well cared for, make
a very nice appearance when growing
in a pot and may be worth while from
the ornamental point of view. The
different colors and the extremely
fine-cut, ruffled leaf-margins make it
attractive for a table centerpiece.

Kalo

See Dasheen

Kidney Bean

See Beans
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KOHLRABI

Kohlrabi

DESCRIPTION: This plant (Brossica
caulorapa) is the most interesting of
the cabbage family because of the
structure of the stem. The leaves are
similar to the turnip's, but the stem
is enlarged just above the ground to
the size and shape of a turnip. The
stem is really subtended by the round
turnip-like structure. Kohlrabi is not
grown to its full size, because if used
before the fleshy stem gets too old it
has an excellent flavor. If grcxvn rap-
idly, it is the best-flavored member of
the cabbage family, with the excep-
tion, possibly, of cauliflower. The

plant seems to be of comparatively
recent origin. Kohlrabi is a biennial
plant which is grown as an annual in
the kitchen garden. The second year
it sends up a seedstalk as do other
members of the family.

TYPES AND VARIETIES: Kohlrabi
comes in white, green, and purple
colors. The Vienna variety in any of
the three colors, is generally grown.